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Fruits and H
erbs

produce
A
pricots

Cantaloupe
N
ectarines

Peaches, yellow
Plum

s, purple
Blackberries
Blueberries
Cantaloupe
H
oneydew

 m
elon

Kiw
iberries

Raspberries
Straw

berries
A
pples

*
*

*
*

*
*

A
sian pears

Cherries, Bings
Cherries, Rainiers
Currants
G
rapes

Pears
*

*
*

*
*

*
Pluots
Q
uince

W
aterm

elons
Frozen berries
Basil
Chives
Cilantro/Coriander
D
ill

Fennel
Lavender
G
arlic

M
int

O
regano

Parsley
Rosem

ary
Sage

* Peak harvest season for this product. H
ow

ever, this product is stored and available in other seasons from
 local sources.

M
ade possible by funding from

 the D
epartm

ent of H
ealth and H

um
an Services and Public H

ealth ‐ Seattle &
 King County

M
ay

Jun

Sources include: W
ashington State D

epartm
ent of A

griculture (W
SD

A
); W

ashington A
gricultural Com

m
odity Com

m
issions; W

SD
A
 From

 the H
eart of 

W
ashington, Puget Sound Fresh, W

SD
A
 Farm

‐to‐School survey resoponses; Full Circle Farm
; Tonnem

aker Fam
ily O

rchard

H
erbs

Sep
O
ct

N
ov

D
ec

Jul
A
ug

Sep
O
ct

N
ov

D
ec

Jan
Feb

Fruits
M
ar

A
pr

categoriesVit A‐richVit C‐rich

 W
ashington State D

epartm
ent of A
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pril 2012

A
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R PU

B 607‐339
D
o you need this publication in an alternate form

at ?
Contact the W

SD
A
 Receptionist at (360) 902‐1976 or TTY Relay (800) 833‐6388
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D
an
de

lio
n 
gr
ee
ns

En
di
ve
, C
ur
ly
 (F
re
se
e)

Es
ca
ro
le

Ka
le
s

‡
‡

‡
‡

‡
‡

Ko
hl
ra
bi
 g
re
en

s

Le
tt
uc
es
, b
ut
te
rh
ea
d*

Le
tt
uc
es
, l
oo

se
‐le

af
*

Le
tt
uc
es
, R

om
ai
ne

*

M
us
ta
rd
 g
re
en

s

M
iz
un

a

Ra
pi
ni
 (B

ro
cc
ol
i R
ab
e/
Ch

in
es
e 
br
oc
co
li)

Sa
la
d 
m
ix
 (M

es
cl
un

**
)

Sp
in
ac
h

Tu
rn
ip
 g
re
en

s

W
at
er
cr
es
s

Ca
rr
ot
s

‡
‡

‡
‡

‡
‡

‡

Pe
pp

er
s,
 r
ed

Pu
m
pk
in
s

‡
‡

‡
‡

Sw
ee
t p

ot
at
oe

s 
(y
am

)
‡

‡
‡

‡
‡

‡

To
m
at
oe

s

W
in
te
r 
sq
ua
sh
, A

co
rn

‡
‡

‡
‡

‡
‡

W
in
te
r 
sq
ua
sh
, B

ut
te
rn
ut

‡
‡

‡
‡

‡
‡

W
in
te
r 
sq
ua
sh
, H

ub
ba
rd

‡
‡

‡
‡

‡
‡

Bl
ac
k 
be

an
s,
 d
ry

Cr
an
be

rr
y 
be

an
s,
 d
ry

G
ar
ba
nz
o/
Ch

ic
kp
ea
, d
ry

G
re
at
 N
or
th
er
n 
be

an
s,
 d
ry

Ki
dn

ey
 b
ea
ns
, d
ry

Le
nt
ils
, d
ry

N
av
y 
be

an
s,
 d
ry

Pi
nk

 b
ea
ns
, d
ry

Pi
nt
o 
be

an
s,
 d
ry

* 
Ic
eb

ur
g 
le
tt
uc
e 
is
 li
st
ed

 in
 O
th
er
 s
ub

gr
ou

p 
on

 p
ag
e 
2 
as
 it
 d
oe

s 
no

t m
ee
t t
he

 c
ri
te
ri
a 
fo
r 
D
ar
k‐
gr
ee
n.

**
 M

es
cl
un

 o
ft
en

 in
cl
ud

es
 a
ru
gu
la
, c
he

rv
il,
 le
af
y 
le
tt
uc
es
, e
nd

iv
es
 a
nd

 o
th
er
 g
re
en

s 
su
ch
 a
s 
m
iz
un

a,
 r
ad
ic
ch
io
 o
r 
so
rr
el
.

‡ 
Pe

ak
 h
ar
ve
st
 s
ea
so
n 
fo
r 
th
is
 p
ro
du

ct
. H

ow
ev
er
, t
hi
s 
pr
od

uc
t i
s 
st
or
ed

 a
nd

 a
va
ila
bl
e 
in
 o
th
er
 s
ea
so
ns
 fr
om

 lo
ca
l s
ou

rc
es
.

**
 P
ea
k 
ha
rv
es
t s
ea
so
n 
fo
r 
th
is
 p
ro
du

ct
. H

ow
ev
er
, t
hi
s 
pr
od

uc
t i
s 
st
or
ed

 a
nd

 a
va
ila
bl
e 
in
 o
th
er
 s
ea
so
ns
 fr
om

 lo
ca
l s
ou

rc
es
.

M
ad

e 
po

ss
ib
le
 b
y 
fu
nd

in
g 
fr
om

 th
e 
D
ep
ar
tm

en
t o

f H
ea
lth

 a
nd

 H
um

an
 S
er
vi
ce
s 
an

d 
Pu

bl
ic
 H
ea
lth

 ‐ 
Se
at
tle

 &
 K
in
g 
Co

un
ty

Re
d 
&
 

O
ra
ng
e

M
ar

A
pr

M
ay

Ju
n

Se
p

O
ct

N
ov

D
ec

Ja
n

Fe
b

Se
p

O
ct

N
ov

D
ec

D
ar
k‐

G
re
en

Ju
l

A
ug

Le
gu
m
es

So
ur
ce
s 
in
cl
ud

e:
 W

as
hi
ng

to
n 
St
at
e 
D
ep
ar
tm

en
t o

f A
gr
ic
ul
tu
re
 (W

SD
A
); 
W
as
hi
ng

to
n 
A
gr
ic
ul
tu
ra
l C
om

m
od

ity
 C
om

m
is
si
on

s;
 W

SD
A
 F
ro
m
 th

e 
H
ea
rt
 o
f W

as
hi
ng

to
n,
 P
ug

et
 S
ou

nd
 F
re
sh
, W

SD
A
 

Fa
rm

‐t
o‐
Sc
ho

ol
 s
ur
ve
y 
re
so
po

ns
es
; F
ul
l C
irc
le
 F
ar
m
; T
ah

om
a 
Fa
rm

s;
 a
nd

 T
on

ne
m
ak
er
 F
am

ily
 O
rc
ha

rd

 W
as
hi
ng
to
n 
St
at
e 
D
ep

ar
tm

en
t o

f A
gr
ic
ul
tu
re

Re
vi
se
d 
A
pr
il 
20

12

A
G
R 
PU

B 
60

7‐
33

8
D
o 
yo
u 
ne

ed
 th

is
 p
ub

lic
at
io
n 
in
 a
n 
al
te
rn
at
e 
fo
rm

at
?

Co
nt
ac
t t
he

 W
SD

A
 R
ec
ep

tio
ni
st
 a
t (
36

0)
 9
02

‐1
97

6 
or
 T
TY
 R
el
ay
 (8

00
) 8

33
‐6
38

8



W
ashington G

row
n Produce Seasonality Chart

V
egetables and Legum

es
O
rganized by 2012 U

SD
A
 N
utrition Standards V

egetable Subgroups

categories
produce

Corn/Sw
eet Corn, fresh

Corn/Sw
eet Corn, frozen

G
reen peas/shell peas, fresh

G
reen peas/shell peas, frozen

Potatoes, fingerling

Potatoes, purple

Potatoes, Yukon/Red/Russett etc.

Sunchokes (Jerusalem
 artichoke)

A
sparagus

A
rtichokes

Beets, red/golden/Chioggia etc.
‡

‡
‡

‡
‡

‡

Brussels sprouts

Cabbages, green

Cabbages, red

Cabbages, savoy

Cabbages, napa

Carrots, purple

Carrots, w
hite

Cauliflow
er &

 Rom
anesco

Celery

Celery root (Celeriac)

Cucum
bers

Fennel

G
reen beans

G
reen peas, snap/snow

Kohlrabi, root

Leeks

Lettuce, Iceburg

M
ushroom

s, Crim
ini/Enoki/O

yster/Portabella/Shiitake/W
hite

O
nions, yellow

/storage

O
nions, sw

eet/W
alla W

alla

Parsnips

Pea vines

Peppers, green

Peppers, purple/chocolate/w
hite

Peppers, yellow
/orange

Radicchio (Chicory, red‐leaved)

Radishes

Rhubarb

Rutabaga
‡

‡
‡

‡

Sum
m
er squash, w

hite scallop

Sum
m
er squash, yellow

Sum
m
er squash, zucchini

Tom
atillos

Turnips, root
‡

‡
‡

‡
‡

‡
‡

* M
esclun often includes arugula, chervil, leafy lettuces, endives and other greens such as m

izuna, radicchio or sorrel.
‡ Peak harvest season for this product. H

ow
ever, this product is stored and available in other seasons from

 local sources.
** Peak harvest season for this product. H

ow
ever, this product is stored and available in other seasons from

 local sources.
M
ade possible by funding from

 the D
epartm

ent of H
ealth and H

um
an Services and Public H

ealth ‐ Seattle &
 King County

Feb
M
ar

A
pr

N
ov

D
ec

Starchy

O
ther

Sources include: W
ashington State D

epartm
ent of A

griculture (W
SD

A
); W

ashington A
gricultural Com

m
odity Com

m
issions; W

SD
A
 From

 the H
eart of W

ashington, Puget Sound Fresh, W
SD

A
 

Farm
‐to‐School survey resoponses; Full Circle Farm

; Tahom
a Farm

s; and Tonnem
aker Fam

ily O
rchard

M
ay

Jun
Jul

A
ug

Sep
O
ct

Sep
O
ct

N
ov

D
ec

Jan

 W
ashington State D

epartm
ent of A

griculture
Revised A

pril 2012

A
G
R PU

B 607‐338
D
o you need this publication in an alternate form

at ?
Contact the W

SD
A
 Receptionist at (360) 902‐1976 or TTY Relay (800) 833‐6388
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e 

ba
se

d 
on

 th
e 

U
.S

. G
ra

de
 N

o.
1 

cr
ite

ri
a.

 S
pe

ci
fic

at
io

ns
 a

re
 li

st
ed

 a
lp

ha
be

tic
al

ly
 b

y 
pr

od
uc

e 
ite

m
 a

nd
 a

re
 fo

r 
fr

es
h,

 w
ho

le
 fr

ui
ts

 a
nd

 v
eg

et
ab

le
s 

Sa
m

pl
e 

ge
ne

ra
l s

pe
ci

fic
at

io
ns

: 

Pr
od

uc
e 

G
ra

de
: 

•
U

nl
es

s 
ot

he
rw

is
e 

sp
ec

ifi
ed

, t
he

 d
is

tr
ic

t i
s 

lo
ok

in
g 

fo
r 

gr
ad

e 
1 

(o
r g

ra
de

 A
). 

If 
se

co
nd

 q
ua

lit
y 

is
 s

ou
gh

t f
or

, i
t s

ho
ul

d 
be

 p
ac

ke
d 

se
pa

ra
te

ly
 

an
d 

cl
ea

rl
y 

re
pr

es
en

te
d 

as
 s

ec
on

d 
qu

al
ity

. 

•
Si

ze
, c

ol
or

, m
at

ur
ity

 a
nd

 s
ha

pe
 s

ho
ul

d 
be

 u
ni

fo
rm

 w
ith

in
 a

 p
ac

ka
ge

, a
 g

ra
de

 a
nd

 a
 s

hi
pm

en
t.

 M
is

sh
ap

en
, o

ff
-c

ol
or

, b
ru

is
ed

 o
r 

sc
ar

re
d 

pr
od

uc
e 

do
es

 n
ot

 b
el

on
g 

in
 a

 fi
rs

t q
ua

lit
y 

pa
ck

ag
e 

at
 a

ll.
 

•
Sp

ec
ifi

ca
tio

ns
 in

cl
ud

e 
co

ns
id

er
at

io
n 

of
:  

de
gr

ee
 o

f r
ip

en
es

s 
or

 m
at

ur
ity

, c
on

di
tio

n 
up

on
 re

ce
ip

t o
f p

ro
du

ct
, a

ge
 o

f p
ro

du
ct

, w
ei

gh
t r

an
ge

, p
re

se
rv

at
io

n 
or

 p
ro

ce
ss

in
g 

m
et

ho
d,

 U
S 

St
an

da
rd

 fo
r 

G
ra

de
, a

nd
 te

m
pe

ra
tu

re
 d

ur
in

g 
de

liv
er

y 
an

d 
up

on
 r

ec
ei

pt
. 

Pr
od

uc
e,

 fr
es

h/
no

n-
pr

oc
es

se
d:

 

 
Pr

od
uc

t 
 

Co
nd

it
io

n/
D

es
cr

ip
ti

on
 

 
V

ar
ie

ty
 

 
Co

un
t 

 
Pa

ck
ed

 
La

ye
r 

or
 b

ul
k 

 
Pr

ic
e 

Pr
oj

ec
te

d 
Q

ua
nt

it
y 

M
in

im
um

 
D

el
iv

er
y 

M
on

th
s 

A
va

ila
bl

e 
A

pp
le

s 
Ri

pe
, w

el
l f

or
m

ed
, f

ir
m

, 
cr

is
p,

 ju
ic

y,
 s

m
oo

th
 s

ki
n 

fr
ee

 o
f b

le
m

is
he

s,
 b

ru
is

es
 

an
d 

sc
ar

s.
 C

ol
or

 ty
pi

ca
l o

f 
va

ri
et

y.
 S

iz
e:

 2
.5

-3
 in

ch
es

 in
 

di
am

et
er

; n
ot

 e
xc

ee
di

ng
 

3.
5 

in
ch

es
 in

 d
ia

m
et

er
 

Li
st

 V
ar

ie
ty

: 
16

3 
ct

/c
s 

W
ill

 c
on

si
de

r 
12

5-
15

0 
ct

/c
s 

 
la

ye
re

d 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 



[Sam
ple specifications table for W

ashington-grow
n produce] 

CPPW
 Kent School D

istrict – Farm
 to School Program

 
 

 
W

ashington State D
epartm

ent of A
griculture 

Reference: Bozem
an Public Schools Farm

 to School Program
 “Product Availability and Pricing Form

” (Bozem
an, M

T), U
SD

A Agricultural M
arketing Service “Fresh M

arket Fruit 
G

rade Standards” and “Fresh Vegetable G
rade Standards”. 

M
ade possible by funding from

 the D
epartm

ent of H
ealth and H

um
an Services and Public H

ealth – Seattle &
 King County. 

2 

A
pricots 

M
ature, not overripe or 

shriveled, w
ell form

ed, free 
from

 decay, skin breaks, 
w

orm
 holes, blem

ishes, 
bruises, brow

n spots, and 
insects. Color typical of 
variety. Size 1 ½

 inches 
m

inim
um

 in diam
eter; not 

exceeding 3.5 inches in 
diam

eter 

 
 

 
layered 

 
 

 
 

A
prium

s 
M

ature, not overripe or 
shriveled, w

ell form
ed, free 

from
 decay, skin breaks, 

w
orm

 holes, blem
ishes, 

bruises, brow
n spots, and 

insects. Color typical of 
variety. Size 1 ½

 inches 
m

inim
um

 in diam
eter; not 

exceeding 3.5 inches in 
diam

eter 

A
ny variety 

 
 

layered 
 

 
 

 

A
sparagus 

Fresh, w
ell trim

m
ed, fairly 

straight/not badly 
m

isshapen, and free from
 

decay, dam
age or broken 

tips, dirt, disease, and 
insects etc. Color typical of 
variety, not less than 2/3 of 
the stalk length. Size: each 
stalk not less than ½

 inch in 
diam

eter  

G
reen  

 
 

 
 

 
 

 

A
sian pears 

Ripe, w
ell form

ed, firm
, 

crisp, juicy, sm
ooth skin 

free of blem
ishes, bruises 

and scars. Color typical of 
variety. Size: 2.5-3 inches in 
diam

eter; not exceeding 
3.5 inches in diam

eter 

A
ny variety 

163 ct/cs 
W

ill consider 
125-150 ct/cs 
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l D
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t o
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ic

ul
tu

re
 

Re
fe
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 F
ar

m
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lit
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an
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in

g 
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” 

(B
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em
an

, M
T)

, U
SD

A 
Ag

ri
cu

ltu
ra

l M
ar

ke
tin

g 
Se

rv
ic

e 
“F

re
sh

 M
ar

ke
t F

ru
it 

G
ra

de
 S

ta
nd

ar
ds

” 
an

d 
“F

re
sh

 V
eg

et
ab

le
 G

ra
de

 S
ta

nd
ar

ds
”.

 
M

ad
e 

po
ss

ib
le

 b
y 

fu
nd

in
g 

fr
om

 th
e 

D
ep

ar
tm

en
t o

f H
ea

lth
 a

nd
 H

um
an

 S
er

vi
ce

s 
an

d 
Pu

bl
ic

 H
ea

lth
 –

 S
ea

tt
le

 &
 K

in
g 

Co
un

ty
. 

3 

Be
et

s 
Fi

rm
, f

ai
rl

y 
sm

oo
th

 a
nd

 w
el

l 
sh

ap
ed

, f
ai

rl
y 

cl
ea

n 
an

d 
fr

ee
 fr

om
 s

of
t r

ot
 a

nd
 

da
m

ag
e.

  G
re

en
s/

to
ps

 
re

m
ov

ed
. W

as
he

d.
 

Re
d 

 
 

 
 

 
 

 

G
ol

de
n 

 
 

 
 

 
 

 
 

Ch
io

gg
ia

 
 

 
 

 
 

 
 

Bl
ac

kb
er

ri
es

  
W

el
l c

ol
or

ed
, w

el
l 

de
ve

lo
pe

d,
 n

ot
 o

ve
rr

ip
e,

 
sh

ri
ve

le
d 

or
 b

ro
ke

n.
 F

re
e 

fr
om

 c
or

es
, m

ol
d,

 d
ec

ay
 

an
d 

in
se

ct
s.

  

A
ny

 v
ar

ie
ty

 
 

 
 

 
 

 
 

Bl
ue

be
rr

ie
s1

Fr
ui

t s
ho

ul
d 

be
 b

lu
e 

an
d 

fir
m

, n
ot

 o
ve

rr
ip

e 
or

 
cr

us
he

d;
 fr

ee
 fr

om
 d

ec
ay

, 
in

ju
ry

, m
ol

d,
 in

se
ct

s 
an

d 
m

um
m

ifi
ed

 b
er

ri
es

. 
U

ni
fo

rm
 in

 s
iz

e.
 

 
A

ny
 v

ar
ie

ty
 

 
 

 
 

 
 

 

Br
oc

co
li,

 
cr

ow
n2

Fi
rm

 h
ea

ds
, t

ig
ht

 w
ith

 d
ar

k 
gr

ee
n 

or
 p

ur
pl

e 
bu

ds
.  

Fr
ee

 
fr

om
 d

ec
ay

 a
nd

 d
am

ag
e.

 
Cl

os
el

y 
tr

im
m

ed
.  

 
A

ny
 v

ar
ie

ty
 

 
 

 
 

 
 

 

Br
us

se
ls

 
Sp

ro
ut

s,
 

bu
ds

3

W
el

l c
ol

or
ed

, n
ot

 w
ith

er
ed

 
or

 b
ur

st
. F

re
e 

fr
om

 s
of

t 
de

ca
y,

 d
is

co
lo

ra
tio

n,
 d

ir
t,

 
in

se
ct

s 
or

 d
is

ea
se

. U
ni

fo
rm

 
in

 s
iz

e,
 e

ac
h 

sp
ro

ut
 n

ot
 le

ss
 

th
an

 1
 in

ch
 o

r 
no

t m
or

e 
th

an
 2

 in
ch

es
 in

 d
ia

m
et

er
 

 

(*
sp

ec
ify

 if
 b

ud
s 

on
 th

e 
st

al
k 

is
 a

cc
ep

ta
bl

e)
 

A
ny

 v
ar

ie
ty

 
 

 
 

 
 

 
 

Ch
er

ri
es

 
M

at
ur

e,
 w

el
l c

ol
or

ed
, w

el
l 

fo
rm

ed
, c

le
an

, n
ot

 
Bi

ng
  

 
 

 
 

 
 

 

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
  

1  B
lu

eb
er

ri
es

 d
o 

no
t r

ip
en

 a
ft

er
 h

ar
ve

st
. L

oo
k 

fo
r 

de
ep

 p
ur

pl
e 

or
 b

lu
e-

bl
ac

k 
co

lo
r 

w
ith

 a
 s

ilv
er

y 
sh

ee
n.

 
2  If

 y
ou

 n
ee

d 
flo

re
ts

, s
ee

 t
he

 s
pe

c 
fo

r 
va

lu
e-

ad
de

d.
 

3  If
 y

ou
 n

ee
d 

tr
im

m
ed

, w
as

he
d,

 s
ee

 th
e 

sp
ec

 fo
r 

va
lu

e-
ad

de
d 



[Sam
ple specifications table for W

ashington-grow
n produce] 

CPPW
 Kent School D

istrict – Farm
 to School Program

 
 

 
W

ashington State D
epartm

ent of A
griculture 

Reference: Bozem
an Public Schools Farm

 to School Program
 “Product Availability and Pricing Form

” (Bozem
an, M

T), U
SD

A Agricultural M
arketing Service “Fresh M

arket Fruit 
G

rade Standards” and “Fresh Vegetable G
rade Standards”. 

M
ade possible by funding from

 the D
epartm

ent of H
ealth and H

um
an Services and Public H

ealth – Seattle &
 King County. 

4 

shriveled, and free from
 

decay, insect larvae or 
insect injuries. Size: not less 
than ¾

 inch in diam
eter 

Rainier 
 

 
 

 
 

 
 

Carrots 
Fresh picked, firm

, fairly 
w

ell colored and w
ell 

form
ed.  Free from

 soft rot 
and dam

age. G
reens/tops 

rem
oved.  W

ashed. 

O
range 

 
 

 
 

 
 

 

Rainbow
 

 
 

 
 

 
 

 

Carrots w
ith 

the tops 
Fresh picked, firm

, fairly 
w

ell colored, w
ell form

ed 
and consistent in size. Free 
from

 soft rot and dam
age. 

G
reens/tops free from

 
decay, dam

age, 
discoloration, and disease.  
W

ashed. 

O
range  

 
 

 
 

 
 

 

Rainbow
  

 
 

 
 

 
 

 

Cauliflow
er, 

crow
n

4
Clean, com

pact curds w
ith 

color typical of variety.  
Closely trim

m
ed leaves.  

Fairly clean and free from
 

brow
ning, decay, insects, or 

dam
age. 

 
A

ny Variety 
 

 
 

 
 

 
 

Cherries 
M

ature, w
ell colored, w

ell 
form

ed, clean, not 
shriveled, and free from

 
decay, insect larvae or 
insect injuries. Size: not less 
than ¾

 inch in diam
eter 

Bing  
 

 
 

 
 

 
 

Rainier 
 

 
 

 
 

 
 

Corn, sw
eet 

U
niform

 size and color.  
Sw

eet, w
ell-developed 

kernels.  Free from
 insect 

injury, dam
age, or decay. 

Yellow
, w

hite, 
or  
bi-color 

 
 

 
 

 
 

 

                                                           
4 if you need florets, see the spec for value-added 
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ad
e 

po
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 b
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D
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f H
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 S
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5 

Cu
cu

m
be

rs
, 

sl
ic

in
g 

Fa
ir

ly
 w

el
l c

ol
or

ed
 a

nd
 w

el
l 

fo
rm

ed
.  

Fr
es

h,
 fi

rm
, f

re
e 

fr
om

 d
ec

ay
, s

un
sc

al
d 

or
 

da
m

ag
e.

 

A
ny

 V
ar

ie
ty

 
 

 
 

 
 

 
 

G
re

en
 

Be
an

s5
Ri

pe
, f

ai
rl

y 
w

el
l f

or
m

ed
, f

ul
l 

po
ds

.  
Fa

ir
ly

 b
ri

gh
t i

n 
co

lo
r 

an
d 

fa
ir

ly
 te

nd
er

.  
Fr

ee
 o

f 
de

ca
y 

an
d 

da
m

ag
e.

  L
oo

se
 

di
rt

 r
em

ov
ed

.  

 
A

ny
 V

ar
ie

ty
 

 
 

 
 

 
 

 

Ka
le

 
W

el
l t

ri
m

m
ed

, n
ot

 s
tu

nt
ed

. 
Fr

ee
 fr

om
 d

ec
ay

, i
ns

ec
ts

, 
di

sc
ol

or
ed

 le
av

es
6

A
ny

 v
ar

ie
ty

 

, w
ilt

in
g,

 
or

 d
am

ag
e.

 

 
 

 
 

 
 

 

Ki
w

ib
er

ri
es

 
M

at
ur

e,
 w

el
l f

or
m

ed
, n

ot
 

ov
er

ri
pe

, o
r 

cr
us

he
d.

 F
re

e 
fr

om
 d

ec
ay

, i
nj

ur
y,

 m
ol

d,
 

an
d 

in
se

ct
s.

 C
ol

or
: d

ar
ke

r 
gr

ee
n.

 S
iz

e:
 n

ot
 le

ss
 th

an
 ¾

 
in

ch
 in

 d
ia

m
et

er
 

A
ny

 v
ar

ie
ty

 
 

 
 

 
 

 
 

Le
tt

uc
e7

Fr
es

h 
cu

t w
ith

 b
ri

gh
t c

ol
or

, 
w

el
l d

ev
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op
ed

, w
el

l 
tr
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ed
. F

re
e 

fr
om
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ow
ni

ng
, d

ec
ay
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ns

ec
ts

 
an

d 
w

ilt
. W

as
he

d.
 

 
Ro

m
ai

ne
, R

ed
 

Le
af

, o
r 

Bu
tt

er
he

ad
 

 
 

 
 

 
 

 

M
el

on
s8

M
at

ur
e,

 fa
ir

ly
 w

el
l f

or
m

ed
, 

fir
m

, n
ot

 o
ve

rr
ip

e.
  F
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e 
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om

 d
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 d
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ay
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r 
di

se
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ny
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ar
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ty
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[Sam
ple specifications table for W

ashington-grow
n produce] 

CPPW
 Kent School D

istrict – Farm
 to School Program

 
 

 
W

ashington State D
epartm

ent of A
griculture 

Reference: Bozem
an Public Schools Farm

 to School Program
 “Product Availability and Pricing Form

” (Bozem
an, M

T), U
SD

A Agricultural M
arketing Service “Fresh M

arket Fruit 
G

rade Standards” and “Fresh Vegetable G
rade Standards”. 

M
ade possible by funding from

 the D
epartm

ent of H
ealth and H

um
an Services and Public H

ealth – Seattle &
 King County. 

6 

O
nions

6 
Firm

, fairly sm
ooth and w

ell 
shaped, fairly clean and 
free from

 soft rot and 
dam

age.  G
reens/tops 

rem
oved.  

Red ,Yellow
, 

W
hite or 

W
alla W

alla 

 
 

 
 

 
 

 

O
nions 

(Scallions) 9
Fresh, clean w

ith bright 
dark green tops, w

ell-
trim

m
ed.  Free from

 dirt 
and m

ajor defects. (if prefer 
clipped tops, specify) 

 
G

reen 
(Scallions) 

 
 

 
 

 
 

 

Pears 
M

ature, ripe, w
ell form

ed 
fruit.  Free from

 blem
ishes, 

bruises, scars, and insect 
injury. Size: 2.5-3 inches in 
diam

eter; not exceeding 
3.5 inches in diam

eter 

Bartlett, Bosc, 
D

’A
njou, Red 

or Equivalent 

163 ct/cs 
W

ill consider 
125-150 ct/cs 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

Peaches 
M

ature but not soft or 
overripe.  W

ell form
ed, free 

from
 decay and dam

age 
caused by bruises or 
insects.  Fairly w

ell-colored. 
Size: 2.5-3.5 inches in 
diam

eter; not m
ore than 

3.5 inches in diam
eter 

yellow
 

 
 

 
 

 
 

 

w
hite 

 
 

 
 

 
 

 

Pea pods 
Fresh, clean, fairly w

ell 
filled pods w

ith good color, 
young and tender. Free 
from

 broken, decay, 
dam

ages, discoloration, 
flabby and m

old. Size: pods 
not less than 2 inches in 
length 

Sugar snap, 
snow

 or 
sw

eet peas 

 
 

 
 

 
 

 

                                                           
9 U

S G
rade Standard size: “Sm

all” – less than ½
 inch; “M

edium
” – ½

 - 1 inch, inclusive; and “Large” – over 1 inch.  
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Pe
pp

er
s,

 
sw

ee
t 

Fi
rm

, w
el

l-s
ha

pe
d,

 w
el

l 
co

lo
re

d.
 F

re
e 

of
 d

ec
ay

 a
nd

 
in

ju
ry

. 

Re
d,

 G
re

en
, 

Pu
rp

le
/W

hi
te

, 
or

 Y
el

lo
w

 e
tc

. 

 
 

 
 

 
 

 

Pl
um

s 
Fa

ir
ly

 w
el

l-f
or

m
ed

, w
el

l 
co

lo
re

d,
 r

ip
e,

 c
le

an
 fr

ui
t.

  
Fr

ee
 fr

om
 b

le
m

is
he

s,
 

br
ui

se
s,

 s
ca

rs
, a

nd
 in

se
ct

 
in

ju
ry

.  
Si

ze
: 2

-3
 in

ch
es

 in
 

di
am

et
er

 

A
ny

 v
ar

ie
ty

 
 

 
 

 
 

 
 

Fa
ir

ly
 w

el
l-f

or
m

ed
, w

el
l 

co
lo

re
d,

 r
ip

e,
 c

le
an

 fr
ui

t.
  

Fr
ee

 fr
om

 b
le

m
is

he
s,

 
br

ui
se

s,
 s

ca
rs

, a
nd

 in
se

ct
 

in
ju

ry
.  

Si
ze

: n
ot

 le
ss

 th
an

 1
 

¼
 in

ch
es

 in
 d

ia
m

et
er

 

It
al

ia
n 

 
 

 
 

 
 

 

Pl
uo

ts
 

Fa
ir

ly
 w

el
l-f

or
m

ed
, w

el
l 

co
lo

re
d,

 r
ip

e,
 c

le
an

 fr
ui

t.
  

Fr
ee

 fr
om

 b
le

m
is

he
s,

 
br

ui
se

s,
 s

ca
rs

, a
nd

 in
se

ct
 

in
ju

ry
.  

Si
ze

: 2
-3

 in
ch

es
 in

 
di

am
et

er
 

A
ny

 v
ar

ie
ty

 
 

 
 

 
 

 
 

Po
ta

to
es

 
Fi

rm
 a

nd
 s

m
oo

th
, n

ot
 

w
ri

nk
le

d;
 fr

ee
 o

f s
of

t 
an

d/
or

 d
ar

k 
sp

ot
s,

 c
ut

 
su

rf
ac

es
, g

re
en

in
g,

 s
pr

ou
ts

, 
or

 d
am

ag
e.

  C
ol

or
 ty

pi
ca

l o
f 

va
ri

et
y.

  L
oo

se
 d

ir
t 

re
m

ov
ed

. 

Ba
ke

rs
 

10
0 

ct
/c

s 
70

 c
t/

cs
 

60
 c

t/
cs

 

 
 

 
 

 
 

Fi
rm

 a
nd

 s
m

oo
th

, n
ot

 
w

ri
nk

le
d;

 fr
ee

 o
f s

of
t 

an
d/

or
 d

ar
k 

sp
ot

s,
 c

ut
 

su
rf

ac
es

, g
re

en
in

g,
 s

pr
ou

ts
, 

or
 d

am
ag

e.
  C

ol
or

 ty
pi

ca
l o

f 
va

ri
et

y.
  L

oo
se

 d
ir

t 
re

m
ov

ed
. 

A
ll 

ot
he

r 
va

ri
et

ie
s 
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” (Bozem
an, M
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G
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M
ade possible by funding from

 the D
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ealth and H
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an Services and Public H
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Radishes
10

Fresh picked, firm
, clean, 

fairly w
ell colored and w

ell 
form

ed.  Free from
 soft rot 

and dam
age.  G

reens/tops 
rem

oved.  W
ashed. 

 
N

on-spicy 
variety 

 
 

 
 

 
 

 

Raspberries  
W

ell colored, w
ell 

developed, not overripe, 
shriveled or broken. Free 
from

 cores, m
old, decay 

and insects. 11

A
ny variety 

 

 
 

 
 

 
 

 

Rhubarb 
Fresh, tender, w

ell-colored, 
clean and w

ell-trim
m

ed. 
Free from

 decay and 
dam

ages. Size: not less 
than ¾

 inch in diam
eter; 

not less than 10 inches in 
length. 

 
 

 
 

 
 

 
 

Rutabagas, 
topped 

Firm
, w

ell trim
m

ed, fairly 
sm

ooth, fairly w
ell shaped, 

fairly clean. Free from
 soft 

rot and serious dam
age. 

Size: not less than 1 ¾
 

inches in diam
eter 

 
 

 
 

 
 

 
 

Salad greens 
Freshly cut.  Tender, w

ith 
no yellow

ing, decay, or 
dam

age. 

A
ss’t varieties 

 
 

 
 

 
 

 

                                                           
10 “topped radishes” – w

ith the tops/greens clipped back to not m
ore than 3/8 inch in length; “bunched radishes” – w

ith full length tops/greens tied in bunches. Size: “Sm
all” – 

less than ¾
 inch in diam

eter; “M
edium

” – ¾
 - 1 inch in diam

eter; “Large” – 1 – 1 ¼
 inches in diam

eter; and “Very large” – over 1 ¼
 inches in diam

eter. 
11 Raspberries are highly perishable and should be used w

ithin 1-2 days after arrival; m
ay decay if allow

ed to stand at room
 tem

perature, and due to varietal differences the 
appearance of red can vary from

 dull and dark to bright and shiny. 
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Sp
in

ac
h 

Fr
es

h,
 w

el
l g

ro
w

n,
 c

le
an

 
an

d 
w

el
l t

ri
m

m
ed

. L
oo

se
 

di
rt

 r
em

ov
ed

. F
re

e 
fr

om
 

de
ca

y,
 c

oa
rs

e 
st

al
ks

, 
di

sc
ol

or
at

io
n,

 w
ilt

in
g,

 a
nd

 
in

se
ct

s.
 C

ol
or

: D
ar

k 
gr

ee
n.

 
M

in
im

um
 m

ec
ha

ni
ca

l 
da

m
ag

e 
(c

ru
sh

ed
, t

or
n 

or
 

br
ok

en
 le

av
es

 in
 th

e 
bu

nc
h)

 

bu
nc

he
d 

25
-lb

. b
us

he
l 

ca
rt

on
 

20
-lb

. c
ar

to
n 

(2
4 

bu
nc

he
s/

cs
) 

 
 

 
 

 
 

Fr
es

h,
 w

el
l t

ri
m

m
ed

, f
re

e 
fr

om
 c

oa
rs

e 
st

al
ks

, c
ro

w
ns

, 
ro

ot
s,

 d
ec

ay
, d

is
co

lo
ra

tio
n,

 
w

ilt
in

g,
 in

se
ct

s.
 C

ol
or

: d
ar

k 
gr

ee
n 

le
av

es
 

 
 

 
 

 
 

 

Sq
ua

sh
, 

su
m

m
er

 
   

Fr
es

h,
 fa

ir
ly

 y
ou

ng
 a

nd
 

te
nd

er
, w

el
l f

or
m

ed
, a

nd
 

fir
m

. F
re

e 
fr

om
 d

ec
ay

, 
so

ft
 r

ot
 o

r 
w

et
 b

re
ak

do
w

n,
 

an
d 

da
m

ag
e.

 

G
re

en
 

(z
uc

ch
in

i e
tc

.) 
 

 
 

 
 

 
 

Ye
llo

w
 

(c
ro

ok
ne

ck
, 

st
ra

ig
ht

ne
ck

) 

 
 

 
 

 
 

 

Sq
ua

sh
, 

w
in

te
r 

   

W
el

l m
at

ur
ed

 w
ith

 c
ol

or
 

ty
pi

ca
l o

f v
ar

ie
ty

.  
N

ot
 

br
ok

en
 o

r 
cr

ac
ke

d.
 F

re
e 

fr
om

 s
of

t r
ot

 o
r 

w
et

 
br

ea
kd

ow
n,

 s
er

io
us

 
da

m
ag

e.
 

Bu
tt

er
nu

t 
 

35
-lb

 c
ar

to
ns

 
12

-lb
 fl

at
s 

(6
 

qu
ar

ts
) 

 
 

 
 

 
 

St
ra

w
be

rr
ie

s 
Re

d 
in

 c
ol

or
.  

Fi
rm

, n
ot
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 o
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un
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ve
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pe
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f d
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ec

ts
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ca
y 

or
 d
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ag

e.
 S
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 le
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¾
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 d
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m
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A
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” (Bozem
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G
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M
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Sw
eet 

potatoes 
Firm

, sm
ooth, not w

rinkled, 
and fairly clean and w

ell 
shaped. Free of soft and/or 
dark spots, cut surfaces, 
sprouts, or dam

age.  Color 
typical of variety.  Loose 
dirt rem

oved. Size: not less 
than 1 ½

 inches in 
diam

eter; m
ax w

t not m
ore 

than 36 oz 

Jew
el (orange 

flesh) 
20-lb case 
10-lb case 

 
 

 
 

 
 

Tom
atoes 

(Cherry, 
grape or 
slicing) 

M
ature, firm

 and fairly w
ell 

form
ed, clean, and free of 

decay, bruises, cuts or 
broken skins, and m

old. 
Color typical of variety.  

A
ss’t 

varieties 
 

 
 

 
 

 
 

Turnips
12

 
 

Firm
, w

ell trim
m

ed, fairly 
sm

ooth, fairly w
ell shaped, 

fairly clean. Free from
 soft 

rot and serious dam
age. 

Size: 2-3 inches in diam
eter 

W
hite 

Purple top 
 

 
 

 
 

 
 

O
ther:  

  

 
 

 
 

 
 

 
 

 

   

 
 

 
 

 
 

 
 

 

   

 
 

 
 

 
 

 
 

 

   

 
 

 
 

 
 

 
 

 

                                                            
12 “Bunched” – tied in bunches; either w

ith full-length tops or rem
oved to not less than 6 inches; “Short-trim

m
ed tops” – w

ith leaf stem
s ranging to not m

ore than 4 inches in 
length 
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Apple Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and quantity.   
Select an appropriate grade for the intended use.  Apples 
should be firm to touch, have evenly distributed color         
according to variety, and have a characteristic apple shape.  
No more than 10% should have defects that make apples 
unusable, and no more than 1% should be affected by       
decay.  

U.S. Grades
The five grades for apples are U.S. Extra Fancy, U.S. Fancy, U.S. No. 1., U.S. No. 1 Hail, and U.S. Utility.  The main 
difference between grades is the amount of surface area that is allowed to be affected by particular defects, 
with U.S. Extra Fancy being the most restrictive.  For apples that have a color requirement*, the amount 
of good red color that must be present is also a significant issue.  U.S. Extra Fancy has the highest color                                 
requirement compared to the U.S. Utility, which has no color requirement.

*The apple varieties that have color requirements are Red Delicious, Red Rome, Empire, Idared, Winesap, 
Jonathan, Stayman, McIntosh, Cortland, Rome Beauty, Delicious, and York varieties.

 Domestic Harvest
   2, 3:  July - September
   4, 5:  August - October
   6:  September - November
   7:  October - November
   8, 9, 10:  June - September

Apples are domestically available all year, with the highest volume and lowest cost typically available        
September through May.  Many apples are held in controlled atmosphere storage after harvest for several 
months.  The longer apples are held in storage, the more the quality may decline.  Contact your county or 
state Cooperative Extension Office for additional details about apple production in your area.

Measure Diameter
Approximate 

Count per box
Small 2 1/4” 250

Medium 2 1/2” 185
Large 2 3/4” 135
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Receiving Guidelines
• Apples should produce a “snap” sound when cut with a knife or bitten.
• Apples should not feel soft when held in the palm of your hand and gently squeezed.  
• Shape is important only if you are serving whole fruit.

Desirable Characteristics

Product Defects

Storing and Handling Guidelines
•  Apples are best stored at 32 °F with a relative humidity of 90% and some air circulation.  Under these condi-

tions, apples are acceptable for up to 3 months.  Apples stored at general refrigeration temperatures below 
41 °F will have approximate shelf life of up to 20 days.  Apples may be held in dry storage for up to 7 days.

• Apples will pick up odors if stored with certain foods that produce them, especially onions and potatoes. 
•  Store apples away from ethylene sensitive products such as bananas, broccoli, carrots, cucumbers, leafy 

greens, lettuce, and sweet potatoes.  Apples produce ethylene.
• Wash apples under cold, running water prior to serving.
• Seal, date, and refrigerate apples immediately and use by the following day if cut on-site.
•  Dip or coat sliced apples with an acidic solution of 1 part lemon juice to 3 parts water or use an appropriate 

commercial product according to the manufacturer’s instructions to prevent browning in apples cut on-site.
• Waxing is a normal part of apple processing and is not a food safety concern. 

Apple Information Sheet, continued

Acceptable Color and Shape Acceptable Scarring and Similar Injuries

Misshapen Brown 
Discoloration

Insect Stings & 
Internal view

Bruise - External and Internal
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Broccoli Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and quantity.  High quality broccoli has either a dark or bright 
green to purplish color with closed flower buds.  Heads should be firm to hand pressure and compact.   
Stalks should be cleanly cut to the appropriate length for a particular grade standard or for crowns or florets.  
No more than 10% should have defects that make the broccoli unusable, and no more than 1% should be 
affected by decay.  
 
U.S. Grades
All U.S. Fancy Grades have an absolute range for diameter only, which is primarily what sets the grade apart 
from the others.  Other U.S. Grades allow for the diameters and lengths to be specified by the customer.  
The broccoli shall be free from decay and damage caused by overmaturity, discoloration of bud clusters or 
leaves, freezing, wilting, dirt or other foreign material, disease, insects, or mechanical or other means.  The 
bud clusters should be fairly compact.

                  
      Domestic Harvest
          2, 3, 4:  August - September
        5, 6:  July - November
              7, 8:  October - December
         9, 10:  November - April
              Available in California year round.

Check with your county or state Cooperative Extension Office for 
specific information regarding broccoli production in your area.

U.S. Grade Min. to Max Diameter Approximate Count per box
U.S. Fancy Bunched Not less than 2 1/2” 6 to 8 1/2”
U.S. Fancy Crowns 2 1/2” to 5” 2 1/2 to 5“

U.S. Florets 3/4” to 3” 1 to 3 1/2”
U.S. No. 1 Bunched No requirement 5 to 9”
U.S. No. 1 Crowns No requirement 3 1/2 to 6”
U.S. No. 1 Florets 1 to 4” 1 1/2 to 4 1/2”

U.S. No. 2 Bunched No requirement No requirement
U.S. No. 2 Crowns No requirement No requirement
U.S. No. 2 Florets No requirement No requirement
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Receiving Guidelines
Desirable Characteristics

•  Acceptable color and shape.
•  Color should be between a medium green to dark purple, with brightly colored stalks.

Product Defects

• There should be no flowering visible in the florets.

Storing and Handling Guidelines
•  Store broccoli ideally at 32 °F with a relative humidity of 95%. Under these conditions, broccoli is acceptable 

for up to 4 weeks.  Broccoli stored at refrigeration temperatures between 39 to 41°F  will have approximate 
shelf life of 5 days.  Do not store broccoli in dry storage.

•  Store unprocessed broccoli loosely covered to allow respiration.
•  Store broccoli away from ethylene gas producing fruits and vegetables.  Ethylene causes the florets to yellow 

and reduces the shelf life of broccoli.
•  Wash broccoli under cold, running water just prior to use.
  •  Broccoli quickly becomes limp and moldy in refrigeration if stored wet. 
  •  Use cut florets within 2 days.
•  Broccoli may produce a sulfurous odor, characteristic of the vegetable.  This is not a reason to discard. 
•  Steam broccoli in a single layer in a 2-inch perforated steam-table pan until al dente.  Placing too much  

broccoli in a pan will result in the product on the bottom turning an olive green color.
•  Cut broccoli into florets, blanch for two minutes, cool to 41 °F, package, and freeze for up to three months.

Broccoli Information Sheet, continued

Enlarged Buds Yellowing Bruising Decay Butt Decay
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Cantaloupe Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and quan-
tity.  Select an appropriate grade for the intended use.                            
Cantaloupes should have well defined netting and have a 
light green to turning yellow rind color with bright orange 
flesh.  No more than 12% should have defects that make                           
cantaloupes unusable, and no more than 2% should be                    
affected by decay. 

U.S. Grades
• U.S. Fancy - Well-formed, well-netted with the highest requirement (11%) for internal quality.
• U.S. No. 1* - Well-formed, well-netted with a requirement of 9% for internal quality.
• U.S. Commercial - No internal quality requirement.
• U.S. No. 2 - No internal quality requirement.

Internal quality requirement: The combined juice from the edible portion of a sample of cantaloupes        
selected at random contains no less than 11% (U.S. Fancy) and 9% (U.S. No.1) soluble solids as determined by 
an approved hand refractometer. 

*U.S. No. 1 consists of cantaloupes of one type that are mature and have good internal quality but are not 
overripe, soft, or wilted.  Cantaloupes are well-formed, well-netted, and free from decay, wet slip, and sun-
scald.  Cantaloupes are free from damage caused by liquid in the seed cavity, sunburn, hail, dirt, surface 
mold or other disease, aphis or other insects, scars, cracks, sunken areas, ground spot, bruises, or mechanical 
or other means.

 Domestic Harvest
   2, 3, 4:  August - September
   5, 6:  July - October
   7:  June - September
   8, 9:  May - July
   10:  April - June

Check with your county or state Cooperative Extension Office for 
specific information regarding cantaloupe production in your area.

Sizing

Cantaloupes are sized according the  
umber packed in a 40 pound box.  
The most typical sizes/number per 
box are 9, 12, 15 and 18 - with the 9 
being the largest individual size and 
18 the smallest.
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Receiving Guidelines
Desirable Characteristics

Product Defects

•  No other external defect should extend into the flesh.

Storing and Handling Guidelines
•  Store cantaloupes ideally at 36 to 41 °F with a relative humidity of 95%.  Under these conditions, cantaloupes 

are acceptable for up to 3 weeks.  Cantaloupes stored at refrigeration temperatures below 41 °F will have 
approximate shelf life of up to 5 days.  Cantaloupe may be held in dry storage at temperatures below 75 °F           
for up to 2 days.

•  Do not transport or store with ethylene gas sensitive products such as green leafy vegetables.  Cantaloupes 
produce ethylene that may cause damage and reduce shelf life of sensitive produce.

•  Avoid using whole melons that have visible signs of decay or damaged rinds (such as mechanical damage or 
cracking) due to the increased risk that harmful bacteria may have contaminated the melons.

•  Wash the outer surface of the melon thoroughly under cold, running water.  Scrub melons with a clean              
produce brush before cutting.  Cut away any bruised or damaged areas before serving.

•  Cover, date, and refrigerate cut cantaloupe. Use by the following day for best quality.
•  Hold and serve cantaloupe at 41 °F.  Do not store cut melon at room temperature.  If possible, display cut 

melons in a refrigerated case, not just on top of ice.  Take and record serving line temperatures.
•  Discard cut cantaloupe after 2 hours in the temperature danger zone (41 °F to 135 °F). 
•  Check for ripeness by looking for the stem end to be hollowed inward or concave.  The cantaloupe will yield 

to light pressure and have a sweet, musky aroma.

Cantaloupe Information Sheet, continued

Acceptable Color and Shape Acceptable Discoloration

Bruise Mold Sunken Areas and Scars Decay
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Carrot Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and quantity.       
Carrots should be brightly colored, firm, and have a cylindrical 
shape, diameters of 3/4” to 1 1/2” are preferred.  No more than 
10% of the entire order should have defects that make the 
carrots unusable, and no more than 1% should be affected by 
decay.  Colored carrots and bagged processed baby carrots 
are not covered under any U.S. grade standard.
 
Carrot Types with U. S. Grades
•  Topped Carrots have the leaves trimmed to no longer than 1” or they may be trimmed flush to the top of 

the carrot.  This is the most common type.
•  Bunched Carrots are marketed with the tops still attached.  The tops are “full”, that is not cut back unless 

exceeding 20”.
•  Carrots with short trimmed tops are marketed with the tops trimmed to a length of no more than 4”.

  Although colored carrots do not have an official U.S. Grade, they have been shown to have similar   
nutritional content as their orange counterparts.

Most Common U.S. Grade
U.S. No. 1 is common to all carrot types with an established U.S. Grade.  U.S. No. 1 carrots are of similar   
varietal characteristics with roots that are firm, fairly clean, fairly well colored, fairly smooth, well formed,   
free from soft rot and damage caused by freezing, growth cracks, sunburn, pithiness, woodiness, internal 
discoloration, oil spray, dry rot, other diseases, insects, or mechanical or other means.

Domestic Harvest
Carrots are unique because they can be 
harvested year around in some parts of 
the country, even during the winter months.  
Carrots are more readily available in the 
spring and fall months in their corresponding 
growing regions.  Most domestic carrots for 
fresh use are grown in California, Colorado, 
and Michigan.

Check with your county or state Cooperative Extension Office for specific information regarding carrot  
production in your area.

Measure Length in Inches
Short 2 to 4
Finger 3 to 4

Half-long 5 to 6
Cylindrical 6 to 7
Standard 7 to 9
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Receiving Guidelines
Desirable Characteristics

•  Acceptable color and shape.

•  Slightly sweet to taste. Snap when bitten.

Product Defects

•  Carrots should not have rough texture or be soft to touch.

Storing and Handling Guidelines
•  Store carrots ideally at 32 °F with a relative humidity of 90-95% and some air circulation.  Under these   

conditions, carrots will be acceptable for about 4 weeks.  Carrots stored at general refrigeration temperatures 
below 41 °F in sealed bags have approximate shelf life of 10 days.  Carrots may be stored in dry storage   
below 75 °F for up to 4 days. 

•  Remove green tops to carrots prior to storage to increase shelf life because the tops will use water and drain 
nutritional value from the carrot.

•  Store carrots away from ethylene-producing fruits and vegetables, because ethylene causes a bitter flavor in 
carrots. 

•  Wash and scrub carrots prior to use under cold, running water.  To remove additional debris, gently scrape 
the skin using a knife. 

•  Blanch sliced carrots for three minutes to freeze.  Cool carrots to 41 °F, package and freeze for up to three 
months.

Carrot Information Sheet, continued

Misshapen Growth Cracks Fresh Crack Insect Dirty Decay
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Cherry/Grape Tomato 
Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and quantity.  Select an appropriate grade for the intended 
use.  They should have bright to dark red color, natural shine, firm, smooth-skinned and be at least pink in 
color.  Yellow/orange fleshed tomatoes may be specified and should have a solid yellow characteristic color 
throughout the tomato.  Cherry and grape tomatoes should be received with more than 90% of the   
tomatoes showing specified color.  No more than 15% should have defects that make the tomatoes   
unusable, and no more than 5% should be affected by decay. 
  
U.S. Grades
•  U.S. No. 1* - Most common grade used to ship cherry and grape tomatoes.
•  U.S. Combination - at least 60% of the tomatoes are U.S. No. 1 quality.
•  U.S. No. 2 - Severity of defects are more than in a U.S. No. 1.

*U.S. No. 1 consists of tomatoes that have similar varietal characteristics.  U.S. No. 1 tomatoes are mature,  
not overripe or soft, clean, well developed, fairly well formed, fairly smooth, and free from decay, freezing, 
sunscald, or damage by any other cause.  

 Domestic Harvest
   2, 3, 4:  July - August
   5, 6:  June -  July
   7, 8:  April - May
   9, 10:  December - April

Tomatoes are grown locally year around either outside or in greenhouses in most of the United States.  
Greenhouse/hothouse and hydroponic tomatoes are growing steadily in popularity and available nearly 
year-round.  The peak commercial production states are Florida and California.  Between these two states 
there is virtually no gap in domestic production of tomatoes.  Check with your county or state Cooperative 
Extension Office for specific information regarding tomato production in your area.
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Receiving Guidelines
Desirable Characteristics

•  Acceptable color and shape.
• Shape should return to round when squeezed between fingers slightly.

Product Defects

•  Cut product should not be discolored or have off odors.

Storing and Handling Guidelines
•  Store ripe cherry or grape tomatoes ideally at 45 to 60 °F with a relative humidity of 95%.  Under these 

conditions, tomatoes will be acceptable for up to 10 days.  Tomatoes stored at refrigeration temperatures 
below 41 °F will have approximate shelf life of 5 days.  Tomatoes stored at temperatures under 75 °F will 
have approximate shelf life of 1 to 2 days. Storing tomatoes above 75° F is not recommended.  

•  Store tomatoes at room temperature for best taste.  If tomatoes are refrigerated, remove them from  
refrigeration about 30 minutes prior to serving to regain some of their original flavor.

•  Store tomatoes away from ethylene gas sensitive produce such as lettuce and other leafy greens.   
Tomatoes are ethylene producers and may cause damage and reduce shelf life. 

•  Wash tomatoes under running water that is ten degrees warmer than the tomatoes to prevent infusion of 
potential bacterial contaminates.

•  Cover, date, and refrigerate cut tomatoes.  Use by the following day for best quality.
•  Hold and serve cut tomatoes at 41 °F.  Do not store cut tomatoes at room temperature.  Take and record 

serving line temperatures of cut tomatoes.
•  Discard cut tomatoes after 2 hours in the temperature danger zone (41 °F to 135 °F). 

Cherry/Grape Tomato
 Information Sheet, continued

Insect Discolored Areas Poorly Colored Scars Decay
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Lettuce Information Sheet

Purchasing Specifications
Specification should state grade, type, size, and quantity.  Lettuce should have a light to dark green color 
and be bright and crisp.  Depending on variety and type, lettuce also may have a reddish to dark burgundy       
appearance on the outer leaves.  Any variety or type of lettuce should have not more than 12% defects that 
make lettuce unusable, and no more than 3% should be affected by decay.  Romaine-type lettuce shall have 
not more than 10% and 2%, respectively.  If lettuce is purchased in sealed bags, it should be unwashed and 
display the same characteristics as loose product.

Lettuce Varieties with U.S. Grades
• Lettuce - Includes Iceberg (very compact head), Boston, and Bibb types (loosely compacted heads).
• Field Grown Leaf Lettuce - Most common are red leaf and green leaf with loosely compacted heads. 
• Romaine - Generally the longer and broad green leaf type with a whitish sweet core.
• Greenhouse Leaf Lettuce - Includes the varieties of field lettuce grown in a controlled atmosphere.

Most Common U.S. Grades
U.S. No. 1 is common to all the lettuce varieties and types, and is considered the standard for commer-
cial use.  U.S. No. 1 consists of lettuce of similar varietal characteristics that are well developed, fairly well 
trimmed, free from decay, doubles, and freezing.  U.S. No. 1 lettuce should be free from damage by broken 
midribs, bruising, dirt or foreign material, discoloration, downy mildew, seedstems, tipburn, watersoaked,    
yellowing, insects, worms, or mechanical or other means.

 Domestic Harvest
   2, 3:  July - September
   4, 5:  August - October
   6:  September - November
   7:  October - November
   8, 9, 10:  June - September

Many lettuce varieties are grown throughout the United States and are harvested at varying times  
throughout the year, making year-round locally available lettuce possible.  Check with your county or state 
Cooperative Extension Office for specific information regarding lettuce production in your area.
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Receiving Guidelines

Desirable Characteristics

• Color should be bright and product crisp. 

Product Defects

• Lettuce should not be flabby or wilted. 

Storing and Handling Guidelines
•  Store lettuce ideally as close to 32 °F as possible with a relative humidity of 98 to 100% and some air circulation. 

Lettuce stored at refrigeration temperatures closer to 41 °F and below has an approximate shelf life of 5 days.  Do 
not freeze lettuce.  Do not store lettuce in dry storage areas.

•  Store lettuce in air tight containers for maximum shelf life.
•  Store lettuce away from ethylene gas producing items such as apples, grapes and berries because lettuce is  

extremely sensitive to ethylene and will develop russet spotting and soft rot within 24 hours.
•  Store, hold, and serve lettuce at 41 °F degrees or below at all times.  Do not allow direct contact with ice at any 

time during storing, handling, or serving.  
•  Use lettuce as soon as possible because it is a very perishable product.  Avoid using leafy greens with visible signs 

of decay or damage.  Remove unusable portions or discard entire head. 
•  Wash lettuce just prior to serving under cold, running water.  Strip outer coarse leaves from heads prior to washing. 

Do not immerse or allow to soak in water.  Separate the leaves of Romaine during washing to remove sand and 
debris.

•  Do not wash lettuce that has been labeled pre-washed.
•  Add lettuce to soups or stews during the last 3 to 5 minutes of cooking if it has passed its peak quality.

Lettuce Information Sheet, continued

Iceberg Red Leaf Butter (Bibb) Romaine Romaine Hearts

Russet Spots Discoloration Peeling/Feathering Downey Mildew Decay
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         Strawberry Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and  
quantity.  Select an appropriate grade for the intended 
use.  Strawberries should have a bright red color,  
natural shine and fresh looking green Calyx (cap).    
No more than 10% should have defects that make 
strawberries unusable, and no more than 2% should 
be affected by decay.
  
U.S. Grades
•  U.S. No. 1* - 75% of berry surface must be red or pink in color; should not be less than 3/4” in diameter.
•  U.S. Combination - 80% of the strawberries must be U.S. No. 1 quality.
•  U.S. No. 2 - 50% of berry surface must be red or pink in color; should not be less than 5/8” in diameter.

Notes:
Strawberries are picked at their peak and do not ripen after harvesting.
Strawberries without caps are considered a defect in the U.S. No. 1 grade.

*U.S. No. 1 consists of strawberries of one variety or similar varietal characteristics with the cap (calyx)  
attached.  U.S. No. 1 strawberries are firm, not overripe or undeveloped, and free from mold or decay.   
Strawberries are free from damage caused by dirt, moisture, foreign matter, disease, insects, or mechanical 
or other means.  Each strawberry has a pink or red color on not less than 3/4 of its surface.

 Domestic Harvest
   2, 3, 4:  July - August
   5, 6:  June -  July
   7, 8:  April - May
   9, 10:  December - April

*California available year around.

Check with your county or state Cooperative Extension Office for specific information regarding strawberry 
production in your area.

Measure Diameter
Approximate 

Count per 1 LB 
Container

Small 3/4” to 1” 30
Medium 1” to 1 1/4” 25

Large Over 1 1/4” 20
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Receiving Guidelines

Desirable Characteristics

•  Acceptable color and shape.
•  Strawberries should be sweet to taste with no off odor.

Product Defects

•  Strawberry flesh should not feel mushy or stringy.

Storing and Handling Guidelines
•  Store strawberries ideally at 32 °F with a relative humidity of 95%. Under these conditions, strawberries are 

acceptable for up to 2 weeks.  Strawberries stored at general refrigeration temperatures below 41°F  will 
have an approximate shelf life of 3 days.  Strawberries may be held in dry storage for up to 24 hours.

• Store with any refrigerated produce.  Strawberries are not ethylene producers or ethylene sensitive. 
•  Check each package visually, making sure there are no signs of mold growth. If one berry is moldy, mold 

spores will have traveled to surrounding berries.  Discard berries with mold and any adjacent berries to  
prevent further mold contamination and loss.

•  Wash berries under cold, running water just before use.  Do not remove Calyx (cap) prior to washing to  
prevent the loss of juice and reduce the amount of water absorbed, which may dilute the berry flavor.

• Seal, date, and refrigerate cut berries immediately.  Use by the following day.
•  Freeze whole, sliced, diced, or crushed strawberries by removing the Calyx (cap) and adding a small amount 

of lemon juice to the berries just prior to freezing to reduce vitamin C loss.

Strawberry Information Sheet, continued

Acceptable Calyx 

Bruise Insect Misshapen Poorly Colored Decay
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Summer Squash 
Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and quantity.  Select an appropriate grade for the intended use. 
Squash should have well defined color for variety, feel heavy for its size, and skin should be fully intact with 
very little discoloration.  No more than 10% should have defects that make the squash unusable, and no 
more than 1% should be affected by decay.

Identification
Summer squash is harvested when tender and still immature.  The skin is very soft and seeds and skin are 
typically edible if squash is not over mature.  They are usually separated into straight or crookneck varieties, 
with patty pan, zucchini, and yellow crook neck the most popular.  Winter type squash has similar require-
ments as summer type but are very different in appearance and typical use.  Winter squash typically has hard 
outer skin and inedible seeds.

U.S. Grades
•  U.S. No. 1* - Requires younger and more tender squash than the U.S. No. 2.
•  U.S. No. 2 - Permitted to be more mature and allows greater surface area to be affected by defects.

*U.S. No. 1 consists of squash of one variety or similar varietal characteristics, with stems or portions of stems 
attached. Squash is fairly young and tender, fairly well formed, and firm. It is free from decay and breakdown, 
and from damage caused by discoloration, cuts, bruises and scars, freezing, dirt or other foreign material, 
disease, insects, or mechanical or other means.

 Domestic Harvest
   2, 3, 4:  July -September
   5, 6, 7:  June - August
   7:  June - September
   8:  May - September
   9,10:  October - June

Check with your county or state Cooperative Extension 
Office for specific information regarding squash 
production in your area.
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Receiving Guidelines
Desirable Characteristics

•  Acceptable color and shape.
•  All varieties of squash should be firm to touch.

Product Defects

• External defects should not extend into or blemish the flesh.

Storing and Handling Guidelines
•  Store squash ideally between 41 to 50 °F with a relative humidity of 95%.  Under these conditions, squash is 

acceptable for up to 2 weeks.  Squash stored at refrigeration temperatures of  41 °F  should have a shelf life of 
4 days. Summer squash is subject to chilling injury if held at temperatures below 41 °F for more than 2 days.  
Do not store squash in dry storage areas. 

•  Avoid storing squash with ethylene gas producing fruits and vegetables.  Ethylene may cause yellowing of 
zucchini, and reduce the shelf life of squash.

•  Remove the blossom and stem end prior to storing.  If both are removed without cutting into the flesh it will 
delay the onset of certain bacterial diseases that cause decay. 

•  Scrub thoroughly each squash under cold, running water until the skin feels clean, and any grit or debris is 
removed.  Peel the squash if the skin is unusually tough or the surface feels especially gritty after washing 
and scrubbing.

•  Cover, date, and refrigerate sliced summer squash immediately.  Use within 24 hours for optimum quality 
and freshness. 

•  Slice the squash, blanch for two minutes, quickly cool to 41 °F, package, and freeze for up to three months.

Summer Squash
 Information Sheet, continued

Bruise Discoloration Sunken/Discolored Scuffing Scars Decay



National Food Service Management Institute
The University of Mississippi

1

Watermelon Information Sheet

Purchasing Specifications
Specifications should state grade, type, size, and quantity.  
Watermelons should be firm and symmetrical.  The under-
side of the watermelon should have a creamy yellow spot 
from where it sat on the ground to ripen.  No more than 12% 
should have defects that make watermelons unusable, and  
no more than 2% should be affected by decay.  

U.S. Grades
•  U.S. Fancy - Very few defects are permitted.
•  U.S. No. 1* - Greater number of defects permitted compared to the U.S. Fancy Grade.
•  U.S. No. 2 - Greater areas of defects are allowed compared to higher grades; off-shape is permitted. 

•  Watermelons can be round or oblong.  Round watermelon is more common commercially.
•  The most common varieties of watermelons are Jubilee and Crimson Sweet.
•  Seedless watermelons have fewer than 10 mature (brown to black) seeds visible when the watermelon is cut 

into 4 equal pieces. 

*U.S. No. 1 consists of watermelons that are mature, have similar varietal characteristics, are fairly well 
formed, and are not overripe.   Watermelons should be free from sunken lesions, decay, sunscald, and   
damage by other means.

       Domestic Harvest
  2, 3, 4:  August 
  5, 6:  July - August
  7, 8:  June - July
  9, 10:  April - July

*California available year around.

Domestic harvest begins in April and will continue through October in a few of the southern states, with the 
greatest crop yield in the summer months.  Check with your county or state Cooperative Extension Office for 
specific information regarding watermelon production in your area.

Measure Weight in Pounds

Small Up to 12
Medium 12 to 20

Large Over 20
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Receiving Guidelines
Desirable Characteristics

•  Acceptable color, shape, striping, and ground spot.
•  Watermelons should be sweet to taste and have a uniform pinkish to red flesh color.

Product Defects

• Watermelon flesh should not feel mushy or stringy.

Storing and Handling Guidelines
•  Watermelon stored at 50 to 60 °F with a relative humidity of 90% will be acceptable for up to 3 weeks.   

Watermelons held in dry storage below 75 °F  will have approximate shelf life of up to 10 days.  If dry storage 
temperatures are above 75 °F, shelf life will decline to 5 days.  At temperatures between 32 and 45 °F, water-
melons are subject to chilling injury that may result in pitting, off-flavors, and color loss.  

•  Watermelons may become mushy and shelf life may be reduced when exposed to ethylene gas producing 
fruit such as apples, stone fruits, and grapes. 

•  Store watermelons at 41 °F or below for up to 24 hours prior to cutting to reduce the amount of time is takes 
cut melon to cool to 41 °F.

•  Whole melons with visible signs of decay or damaged rinds (such as mechanical damage or cracking) have 
an increased risk of containing harmful bacteria.

•  Wash the outer surface of the watermelon thoroughly under cool, running tap water.  Scrub melons with a 
clean produce brush before cutting.  Cut away any bruised or damaged areas before serving.

•  Cover, date, and refrigerate cut watermelon.  Use by the following day for best quality.
•  Hold and serve watermelon at 41 °F.  Do not store cut watermelon at room temperature.  If possible, display 

cut melons in a refrigerated case, not just on top of ice. Take and record serving line temperatures.
•  Discard cut watermelon after 2 hours in the temperature danger zone (41 °F to 135 °F). 

Watermelon Information Sheet, continued

Overripe Hollow Heart Bruise Decay



Serving Size for Students 

2.5 inches 

Acceptable range in size for one serving:  
2.5-3.5 inches diameter 

These are 
Too Small 

Golden Supreme Apple 

Serving Size for Students 

2.5 inches 

Acceptable range in size for one serving: 
2.5-3.5 inches diameter These are 

Too Small 

Cameo Apple 



Serving Size for Students 

2.5 inches 

Acceptable range in size for one serving:  
2.5-3.5 inches diameter 

This is Too 
Small 

Asian Pear 

Serving Size for Students 

2.5 inches 

Acceptable range in size for one serving:  
About 2.5 by 3.5 inches diameter 

This is Too 
Small 

D’Anjou Pear 



Serving Size for Students 

2.5 inches 

Acceptable range in size for one serving:  
2.5 by 3.5 inches diameter 

This is Too 
Small 

Italian Plum 




